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Conclusions
-Resistances are a high priority problem, with and estimation of 400.000 infections and 25.000 deaths anually in Europe (Capita, R.)
-The excessive use of antibiotics in humans, animal and vegetable production systems to reduce costs has allowed the diversification
of resistance genes.
-The incorrect use of antimicrobials causes a longer hospitalization time and greater chance of death and animal production
problems.
-Among the methods chosen to identify the priority microorganisms on the list, qPCR would be chosen for the food industry since,
although it is an expensive method, it allows real-time monitoring and detects a higher number of microorganism in a sensitive and
specific way.
 
 AIMS
- Understand the current situation and problems that society faces regarding microbial resistance
- Compare techniques that allow microbial resistance identification in food and choose the most suitable
  INTRODUCTION
 
Microbial resistance is a natural phenomenon that has existed since before the use of antibiotics
by human. However, the massive use of antimicrobials in recent years for food supply to world
markets has contributed to proliferation and transmission of microbial resistance genes.
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